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Effects of Bagging on Sugar Metabolism and Related Enzyme
Activities in Whangkeumbae Pear

LI Yong-mei, WANG Xiao-tings WANG Yong-zhang, 11U Geng-sen
( Labomtory of Molecular Developmental Biology of Fruit Trees, Laiyang Agiicultural Collega Qingdao 266109)

Abstract; The effects of bagging on sugar contents and related enzyme activities in sugar metabolism were studied with
Whangkeumbae pear. The results showed that the sugar and starch contents and related enzyme activities under bagging
conditions had almost the same change trends with those of control fruits during the whole developmental stage. Com
pared with the natural grow th fruits sugar and starch contents in bagging fruits were much lower in some extents. The
results also indicated that bagging fruits increased the activities of invertase and amylase, but decreased the activities of
SS and SPS. Therefore, it is concluded that the changes of activities of related enzymes in sugar metabolism regulated by
bagging environment may be responsible for the regulation of fruit growth, sugar accumulation and quality formation.
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Analysis on the Effects of Temperature on the Storable Performance and

Qualities of Syzygium samarangense Fruits

WANG Xiao-hong

(Department of natural sciences, Shantou Occupation Technique College, Shantou Guangdong 521041)

Abstract; Studied the relationship between temperature and the shape and physiological changes of Syzy gium samaran

gense during postharvest storage in order to explore the preservation of Syzygium samarangense fruits in different temper

ature. The results showed the storage longevity of Syzygium samarangense fuits was 4 days at room temperature(25~

33°0). The total moisture of Syzygium samarangense fruit at cold-storage treatment( 10 C)were well maintained and

the content of vitamin C, O PG, rates of respiration decreased and increase in cell membrane permeability were significant

ly inhibited . The storage longevity at cold-storage treatment (10 °0) prolonged 8 days than that of the control.
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